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	Job Description

	Job Title:
	Quality Auditor  

	Reports to:
	QA Team Leader 

	Date:
	16/12/2025

	Job Purpose

	
Responsible for conducting audits, taste panels and sampling plans to specified frequencies and to communicate effectively with relevant team leaders on issues and required corrective actions.

	Key Responsibilities

	· Perform regular checks and audits on meat and non-meat ingredients (GMP, traceability, fabrication etc.)
· Conduct CCP audits.
· Conduct Taste Panels of products dispatched during shift and end of life taste panels.	
· Conduct following audits to specified frequency: Glass and Hard Plastic, CCP, Calibration, Traceability and Foreign Body
· Verify scales, temperature probes and other measuring devices
· Communicate in an effective manner any issues and non-conformances to the relevant production and QA team leaders. Ensure understanding of the issue and agree corrective action and timescale. 
· Complete shift report detailing summary of findings from audits and shift.
· Conduct microbiological sampling to agreed plan (product, raw materials, water) and communicate with QA team leader where samples were not available or cannot be obtained against plan.
· Conduct swabbing to agreed plan.
· Input sampling details on a daily basis to allow budget management. Complete sampling submission forms (electronically).
· Highlight reoccurring problems to shift QA Team Leader.
· Place “on hold” any non-conforming product or raw material and notify QA team leader or QA Manager who take final decision on rejection.  
· Communicating quality issues to suppliers.
· Support production during audits / visits.
· Monitoring production lines to ensure product safety, quality and compliance with customer’s requirements
· Other work as directed by QA team Leader


	Key Accountabilities

	
This part is what they are accountable for and generally includes some numbers e.g.

· How many people do they supervise?
· Do they have a budget they are responsible for?  If so how much?
· Are they responsible for achieving certain KPI’s or targets e.g. material variance, labour variance, waste etc





	Person Specification

	
	Essential
	Desirable

	Qualifications
	GCSE Grade C or above Maths and English
HACCP Level 2
CIEH Food Hygiene Level 2
Food Safety Level 2

	Level 3 in Manufacturing Operations
Level 3 HACCP and Food Hygiene
Internal Audit

	Work Experience
	1 year of working in a food manufacturing environment

	Chilled food manufacturing experience


	Knowledge
	Continuous improvement techniques and processes
	Knowledge of the Food to Go / Sandwich category.

	Job Skills
	The ability to work as part of a team.  
Ability to work under pressure and meet deadlines

	Ability to work on own initiative.
Ability to stand in for Team Leader if necessary

	Computer Skills
	Basic knowledge of Microsoft Office and e-mail systems

	Evolve, Recipe Professor
ECDL Qualification

	Literacy / Numeracy
	Ability to speak English.  Ability to read and understand written English.  
Basic numeracy

	Good written English Language Skills


	Management Experience
	None required


	None Required


	Miscellaneous
	Must have a flexible approach to working hours.

Must live within 30 mile radius of site.  


	Willingness to travel to other sites as required.
Full Driving Licence
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